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Espetadinha de atum e brioche com puré de
abacate e jalapefio, maionese de cornichons
Tuna skewer and brioche with avocado
and jalapeno purée, cornichon mayonnaise
2025, Qta. N.S. Carmo, Rosé, Douro, Portugal

Terrina de foie gras trufada com
compota de figos e vinho do Porto
Truffled foie gras terrine with fig and Port wine jam
2023, Malhadinha, Late Harvest, Alentejo, Portugal

Naco de cherne com xerém de berbigao,
pil-pil de linguas de bacalhau
Stone bass with cornmeal porridge cockles,
with cod tongues and pil-pil sauce
2022 Quinta da Pacheca, Grande Reserva,
Douro White, Portugal

Medalhao de galega minhota, risotto de boletos
e molho de vinho da Madeira com trufa preta
Galician beef medallion, boletus risotto and Madeira
wine sauce with black truffle
2022 Pocgas, Vinha do Cerro, Douro Red, Portugal

Cremoso de chocolate guanaja e confit de castanhas,
chantilly sublime de baunilha e molho toffee salgado

Guanaja chocolate cream and chestnut confit, sublime vanilla

chantilly and salted toffee sauce
2009, Cossart Gordon, JNcQUOI Bual, Madeira, Portugal

Passas & Champanhe
Moét & Chandon Grand Vintage 2016
Raisins & Champagne
Moét & Chandon Grand Vintage 2016

Champagne Moét & Chandon Grand Vintage 2016

Truffled Negroni
Paloma
Sparklies - Vodka Belvedere with Clarified Strawberry
Rubi Frio - Negroni 0% Alcohol

JNcQUOI White, Alentejo, Portugal
JNcQUOI Red, Alentejo, Portugal
JNcQUOI Rosé, Cotes Provence

Whisky Glenmorangie 12
Whiskey Jameson Black Barrel
Whisky Chivas 18

Tequila Volcan Blanco
Tequila Volcan Reposado

Gin Hendricks
Gin Monkey 47

Cognac Hennessy V.S.0.P.

20h00 - 02h00
8pm - 2am

Restaurant: 495€
Delibar: 345€
Por pessoa Per person
IVA incluido VAT included



book@jncquoiavenida.com
+351219 369 900

(Call to national fixed network)



